COMPONENT  ACIDS  OF SEED  FATS

It is to be hoped that further additions will be made to our knowledge
of the proportions of the component acids in this interesting group of seed
fats. The presence of large amounts of stearic (and sometimes also palmitic)
acid, and the fact that oleic acid is practically the only other component,
not only renders the fatty acid composition of interest, but also makes fats
of this type especially suitable for the investigation of glyceride structure
(cf. Chapter VI).

Perusal of Table 58 suggests that, whilst within any of the families there
may be considerable variation in the proportions of oleic, stearic, and pal-
mitic acids in the seed fats, there is a general tendency towards the following
relations :

GuttifercB and Sapotacecz seed fats: Rich in stearic and oleic ; little pal-
mitic and linoleic.

SterculiacecB and Dipterocarpacece seed fats : Rich in stearic and oleic,
but also in palmitic acid, the latter frequently about 20 per cent, of the total
acids ; linoleic acid almost absent.

MeliacecB, Convolvulacece, and Verbenacecz seed fats : Less rich in stearic,
which is, however, still prominent; moderate proportions of palmitic acid ;
oleic acid prominent and linoleic acid a frequent component in variable
proportions.

The seed fats of the genus Madhuca in the Sapotaceae require a further
reference. In the first place, these have long been known to the tech-
nologist as " Bassia fats." The term Bassia was originally given to genera
in two different orders, Chenopodiaceas (1766) and Sapotacese (1771) ; the
former having priority of date, Gmelin in 1791 assigned the term Madhuca
to the Sapotaceaa genera concerned, and systematic botanists have since
adopted this nomenclature, which is accordingly used here. Next, it will
be seen that Madhuca seed fats are more variable than those of some other
genera in this family in their composition, the stearic and palmitic acid
contents in M. latifolia, longifolia, and Mottleyana being of somewhat the
same order, with each ranging from about 15 to about 25 per cent, of the
total acids.* Finally, the seed fat of M. butyracea is a complete exception
to the rest of this genus and of the Sapotaceae seed fats as a whole ; its fatty
acids include 56 per cent, of palmitic acid, and only 3 per cent, of stearic
acid (the remainder being nearly all oleic acid). From the point of view of
its major component acids, it belongs to the large group dealt with in Table
52, in which palmitic and oleic acids are major components and stearic acid
a minor component. Indeed, the palmitic acid content of M. b^ityracea
seed fat is the highest yet observed in any seed fat.

SEED FATS OF WHICH MYRISTIC AND LAURIC ACDIS ARE MAJOR
COMPONENTS
Major component acids: LAURIC,  MYRISTIC, palmitic, oleic.
Minor component acids: Caprylic, capric, stearic, linoleic.
We come, in conclusion, to a number of families in which seed fats are
characterised by low contents of palmitic acid and also, more often than not,
of oleic and linoleic acid, but in which the chief component is lauric or
* The analysis of M. latifolia seed fatty acids by Gill and Shah (Table 58,
ref. 32) differs from all the other analyses in this group by including 16 per cent,
of myristic acid with 27 per cent, of palmitic and only 2 per cent, of stearic acid.